1949 EDITORIAL INDEX 


The following is a summary of the articles which have appeared in 
the twelve issues of The Manufacturing Confectioner during 1949. 


Administration— 


Code Dating Aids Product Control, 
(p.65), Oct. 

Federal Food Drug, and Cosmetic Act, 
(p.210), Sept. 

How to Make the Anti-Trust Laws 
Work for You, (p.19), Sept. 

Trends in Employer-Employee Rela- 
tions, (p.47), Aug. 


Air Conditioning— 


Chocolate: A New Process and New 
Equipment, (p.39), June. 


Associations— 


AACT Told Trends in Candy Laws, 
(p.50), March. 

ARC Convention Program, (p.30), 
June. 

Directory of Exposition Exhibitors, 
(p.22), June. 

Industry Studies New Developments 
at Chicago Exposition, (p.27), July. 

McMillan Sees Large Wholesale 
Volume for 1949, (p.30), Feb. 

NCA Convention Program, (p. 14), 
June. 
NCA Convention Program and Com- 
mittees Announced, (p. 28), April 
NCA Convention Studies Market 
Trends, (p. 15), July. 

NCA Survey Shows Candy Buying 
Habits, (p. 18), Sept. 

1948 Candy Sales Seen Topping Bil- 
lion Dollar Goal, (p. 26), Jan. 

No Monopoly on Mechanized Eff- 
ciency in U. S., (p. 72), Nov. 

NCWA and ARC Convention Pro- 
grams, (p. 60), May 

NCWA Convention Program, (p. 31), 
June. 

PMCA Conference Reperts on Re- 
search, (p. 36), July. 

Stempfel, O’Connor Head NCA Con- 
vention-Exposition Committees, 
(p. 51), Feb. 


Candy Clinic— 

Assorted Chocolates—Up to $1 a 
Pound, (p. 44), March. 

Bar Goods, Miscellaneous Candies, 
(p. 55), Oct. 

Chewy Candies, Caramels, Brittles, 
(p. 52), Feb. 

$1 and Up Boxes of Assorted Choco- 
lates, (p. 48), April. 

Easter Candies and Packages, (p. 48), 
May. 

Gums, Jellies, Undipped Bars, (p. 44), 
July. 

Holiday, Hard, and Selected Candies, 
(p. 45), Jan. 

Marshmallows and Fudge, (p. 46), 
June. 

Panned Goods and Miscellaneous Items, 
(p.50), Nov. 


Selected Best Candies of the Year, 
(p.40), Dec. 
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Summer Candies and Packages, (p. 50), 
Aug. 


Chocolate— 


Automatic Chocolate Process Con- 
trols, (p. 31), Oct. 

Chocolate: A New Process and New 
Equipment for Superior Taste, Tex- 
ture, and Aroma, (p. 40), June. 

Chocolate Viscosity Standardization, 
(p. 24), Aug. 

Tempering and Cooling of Chocolate 
Coatings, (p.26), Dec. 


Cocoa— 


Cocoa Conference Meets in London, 
(p.23), Oct. 


Colors— 


Colors—and How to Use Them in 
Candy Manufacture, (p.20), Oct. 
How Sugar Reacts in Candy Process- 

ing, (p.24), Nov. 


Conventions— 


(See articles under “Associations” ) 


Corn Syrup— 


How Corn Syrup Color is Important 
in Candy Production, (p.29), May. 


Directory Data— 


Equipment and Machinery Suppliers, 
(p.34), Sept. 

Flavor Suppliers, (p.106), Sept. ° 

Geographical Index of Suppliers, 
(p.223), Sept. 

Merchandising Aids Suppliers, (p.199), 
Sept. 

Miscellaneous Candy Factory Item 
Suppliers, (p.207), Sept. 

Packaging and Packaging Equipment 
Suppliers, (p.173), Sept. 
Raw Material Suppliers, 

Sept. 

Trade Names: Equipment and Ma- 
chinery, (p.97), Sept., Flavors and 
Raw Materials, (p.165), Sept., 
Merchandising Aids and Packaging, 
(p.202), Sept. 


Dust— 


How to Control Dust Hazards, (p.24), 
July. 


Editorials— 


Base Price End Seen Harmful to In- 
dustry, (p.70), Jan. 

Businessman Has Weighty Responsi- 
bilities, (p.72), Aug. 

Candy Clinic’s Summary of 1949 
Analyses, (p.74), Dec. 

Confectionery Census Presents Valu- 
able Data, (p.80), April. 

Enterprise, Salesmanship Set Business 
Pace, (p.72), May. 

How We Envy America and Its 
Tasty Candies, (p.72), May. 

NCA and NCWA Plan Expanded 


(p.129), 


Sales Training Program, (p.70), 
March. 

No Monopoly on Mechanized Efficiency 
in U. S., (p.72), Nov. 

Postal Rate Increase Poses Industry 
Problem, (p.80), April. 

Stop, Look, and Listen, Business Told, 
(p.78), March. 


Flavors— 


Flavor Manufacturers, Suppliers, 
(p.106), Sept. 

Flavor Trade Names, (p.165), Sept. 

Norconidendrin: A New Antioxidant 
for Fats and Oils, (p.24), April. 


Formulas— 


How to Make Feature Candy Items, 
(p.29), Oct. 

How to Operate a Retail Candy Shop: 
A Manufacturing Retailer Study, 
(p.27), Jan., (p.31), March. 

How to Use Pectin to Control Sweat- 
ing in Summer Candies, (p.27), 
April. 

How to Use Yeast in Candy, (p.29), 
March. 

Letters to the “MC” Editors, (p.58), 
Jan., (p.65), April, (p.61), May, 
(p.28), Oct. (p.14), Nov., (p.8), 
Dec. 

New Ingredients for Candy Produc- 
tion, (p.17), Sept. 

The Candy Maker and Quality Con- 
trol, (p.12), Sept. 


Ingredients, Candy— 


Automatic Chocolate Process Controls, 
(p.31), Oct. 

Chocolate: A New Process and New 
Equipment for Superior Taste, Tex- 
ture, and Aroma, (p.40), June. 

Chocolate Viscosity Standardization, 
(p.24), Aug. 

Cocoa Conference Meets in London, 
p.23), Oct. 

Colors—and How to Use Them in 
Candy Manufacture, (p.20), Oct. 


‘Confectionery Industry Spends Nearly 


$500,000,000 for Ingredients, (p.43), 
March. 

How Corn Syrup Color Is Important 
in Candy Production, (p.29), May. 

How Sugar Reacts in Candy Process- 
ing, (p.24), Nov. 

How to Defrost Frozen Eggs, (p.58), 
June. 

How to Use Pectin to Control Sweat- 
ing in Summer Candies, (p.7), April. 

How to Use Yeast in Candy, (p.29), 
March. 

Manufacturers, Suppliers, (p.129), 
Sept. 

New Ingredients for Candy Production, 
(p.17), Sept. 

Sugar—See articles under this heading. 


Legislation— 


Base Price End Seen Harmful to In- 
dustry, (p.70), Jan. 

Federal Food, Drug, and Cosmetic Act, 
(p.210), Sept. 

How to Make the Anti-Trust Laws 
Work for You, (p.19), Sept. 

Postal Rate Increase Poses Industry 
Problem, (p.78), March. 
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Machinery and Equipment— 

AMA Conference Studies Production 
Planning, (p.39), Dec. 

Automatic Chocolate Process Control, 
(p.31), Oct. 

Candy Production Techniques for Re- 
ducing Costs, (p.37), Dec. 

Chocolate: New Process and New 
Equipment, (p.39), June. 

How to Control Dust Hazards, (p.24), 
July. 

How to Cut Candy Packaging Costs 
(Equipment), (p.88), June. 

How to Improve Efficiency of the 
Steam Plant: A Study of Equip- 
ment and Methods. (p.29), Jan. 

Industry Studies New Developments, 
(p.27), July. 

Insect Control in Sanitation, (p.27), 
Oct. 

Machinery and Factory Equipment, 
(p.34), Sept. 

Recent Patents for the Industry, 
(p.31), April. 

Tempering and Cooling of Chocolate 
Coatings, (p.26), Dec. 

What’s New in Candy Equipment, 
(p.32), Jan., (p.36), April, (p.41), 
Oct. 


Management— 


Candy Sales Management and Promo- 
tion, (p.21), Sept. 

Cocoa Conference Meets in London, 
(p.23), Oct. 

How to Make the Anti-Trust Laws 
Work for You, (p.19), Sept. 

Marketing: Key to Candy Sales Suc- 
cess, (p.10), Sept. 

The Candy Maker and Quality Con- 
trol, (p.12), Sept. 

Trends in Employer-Employee Rela- 
tions, (p.47), Aug. 


Manufacturers— 


Brach’s Progress: A Photo-Study, 
(p.28), Aug. 

Candy for Texas Sportsmen Booms 
Allen Sales, (p.28), Oct. 

Freia Plant Features Versatility, 
(p.20), April. : 

How Candy Ideas Boost Saylor Sales, 
(p.23), Jan. 

How to Operate a Retail Shop: A 
Manufacturing Retailer Study, 
(p.27), Jan., (p.31), March. 

Marabou Expands Volume in Sweden, 
(p.27), Feb. 

New NECCO Restrooms Highlight 
Sanitation, (p.31), Feb. 

New Plant Doubles Beecher Candy 
Output, (p.27), March. 

Novel Floral Displays Boom Darby 
Store Candy Sales, (p.62), June. 


Merchandising— 

Brach’s Progress: A Photo-Study, 
(p.28), Aug. 

Candy for Texas Sportsmen Booms 
Allen Candy Sales, (p.28), Oct. 

Candy Packages, Wrappings Aid Holi- 
day Sales, (p.33), March. 

Candy Sales Management and Promo- 
tion, (p.21), Sept. 
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“Character Candies” Build Success 
for Edy’s on West Coast, (p.33), 
Dec. 

Cocoa Prices Drop; Bar Sizes Gain, 
(p.18), March. 

Easter Eggs and Subway Stores Build 
Sales Volume, (p.18), April. 

How Candy Ideas Boost Saylor Sales, 
(p.23), Jan. 

How Candy Packaging Aids Mer- 
chandising, (p.55), July. 

Marketing: Key to Candy Sales Suc- 
cess, (p.10), Sept. 

Modern Shop Design Helps Sell Candy, 
(p.29), Nov. 

New Candy Packages Feature Mar- 
ket, (p.31), May. 

Novel Floral Displays Boom Darby 
Store Candy Sales, (p.62), June. 
Surveys—Also see articles under this 

heading. 

Sweetest Day Across the Nation, 
(p.68), Oct. 

Sweetest Day Candy Promotions, 
(p.47), Nov. 

2-Cent Candies Show Sales Appeal, 
(p.54), Feb. 

What Store Buyers Want in Candy 
Packages, (p.31), Aug. 


Packaging— 


Adequate Packaging Supply Seen for 
1949, (p.35), Feb. 

Buyer’s Market Themes Packaging 
Convention, (p.81), June. 

Candy Packages, Wrappings Aid Holi- 
day Sales, (p.33), March. 

Candy Packaging Clinic, (p.40), Feb., 
(p.31), May, (p33), Aug., (p.34), 
Nov. 

Code Dating Aids Product Control, 
(p.65), Oct. 

How Candy Packaging Aids Mer- 
chandising, (p.55), July. 

How Good Package Design Cuts Costs, 
(p.31), Nov. 

How to Cut Candy Packaging Costs, 
(p.88), June. 

Industry Plans New Candy Packages, 
(p.57), April. 

New Candy Packages Feature Market, 
(p.31), May. 

New Candy Packages Stress Eye Ap- 
peal, (p.57), Dec. 

New Packages Reflect Buyer’s Mar- 
ket, (p.53), June. 

Packaging Suppliers, (p.173), Sept. 

Packaging Trade Names, (p.202), 
Sept. 

The Keeping Properties of Confec- 
tionery as Influenced by Its Water 
Vapour Pressure, (p.32), June. 

Western Packaging Exposition: A 
Staff Report, (p.16), Sept. 

What Store Buyers Want in Packages, 
(p.31), Aug. 

What’s New in\ Candy Packaging, 
(p.46), Feb., (p.38), May, (p.41), 
Aug., (p.43), Nov, 


Patents 


Recent Patents for the Industry, (p.31), 
April. 


Pectin— 


How to Use Pectin to Control Sweat- 
ing in Summer Candies, (p.27), 
April. 


_ Personnel— 


(See articles under “Management”) 


Production— 


AMA Conference Studies Production 
Planning, (p.39), Dec. 

Automatic Chocolate Process Controls, 
(p.31), Oct. 

Candy Production Techniques for Re- 
ducing Costs, (p.37), Dec. 

Chocolate: A New Process and New 
Equipment for Superior Taste, Tex- 
ture, and Aroma, (p.40), June. 

Chocolate Viscosity Standardization, 
(p.24), Aug. 

Colors—and How to Use Them in 
Candy Manufacture, (p.20), Oct. 
How Corn Syrup Color Is Important 
in Candy Production, (p.29), May. 
How to Control Dust Hazards, (p.24), 

July. 

How to Defrost Frozen Eggs, (p.58), 
June. 

How to Improve Steam Plant Effi- 
ciency, (p.29), Jan. 

How to Make Feature Candy Items, 
(p.29), Oct. 

How to Operate a Retail Candy Shop: 
A Manufacturing Retailer Study, 
(p.27), Jan., (p.31), March. 

How Sugar Reacts in Candy Process- 
ing, (p.24), Nov. 

New Ingredients for Candy Produc- 
tion, (p.17), Sept. 

PMCA Conference Reports on Re- 
search, (p.36), July. 

Recent Patents for the Industry, (p.31), 
April. 

The Candy Maker and Quality Con- 
trol, (p.12), Sept. 

The Keeping Properties of Confec- 
tionery as Influenced by Its Water 
Vapour Pressure, (p.32), June. 


Raw Materials— 


(See articles under “Ingredients, 
Candy”) 


Research— 


How to Use Yeast in Candy, (p.29), 
March. 

New Ingredients for Candy Production, 
(p.17), Sept. 

PMCA Conference Reports on Candy 
Research, (p.36), July. 


Ribbons— 


Candy Packages, Wrappings Aid Holi- 
day Sales, (p.33), March. 


Safety— 
How to Control Dust Hazards, (p.24), 
July. 


Sales Figures— 

Bars Continue Leading Sales Item, 
(p.31), Dec. 

Candy Dollar Volume Rise Continues, 
(p.29), Feb. 

Marketing: Key to Candy Sales Suc- 
cess, (p.10), Sept. 

1948 Candy Sales Seen Topping Bil- 
lion Dollar Goal (p.26), Jan. 

$1.3 Billion Annual Candy Sales Fore- 
seen, (p.7), Sept. 
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State Markets for Confectionery, 
(p.48), Nov. 

Where Candy Sells in the U. S., (p.24), 
May. 


Sanitation— 


Insect Control and Sanitation, (p.24), . 


Oct. 
New NECCO Restrooms Highlight 
Sanitation, (p.31), Feb. 


Surveys— 
Bars Continue Leading Sales Item, 
(p.31), Dec. 
Birmingham Candy Preferences Ana- 
lyzed, (p.29), April. 


Confectionery Industry Spends Neariy 
$500,000,000 for Ingredients, (p.43), 
March. 

88.6% of Milwaukee Families Buy 
Candy Bars, (p.30), Oct. 

NCA Survey Shows Candy Buying 
Habits, (p.18), Sept. 

1948 Candy Sales Seen Topping Bil- 
lion Dollar Goal, (p.26), Jan. 

Seattle Candy Brand Preferences Ana- 
lyzed, (p.41), March. 

State Markets for Confectionery, 
(p.48), Nov. 

Where Candy Sells in the U. S., (p.24), 
May. 


Who Buys and Who Sells Candy in 
Omaha Area, (p.36), Dec. 


Sugar— 

How Sugar Reacts in Candy Process- 
ing, (p.24), Nov. 

Long Hawaiian Strike Slows Sugar 
Exports, (p.51), Oct. 

Sugar: A Review of the Market, 
(p.11), Sept. 

Sugar Price Situation Analyzed, 
(p.28), May, (p.27), Aug. 


Yeast— 


How to Use Yeast in Candy, (p.29), 
March. 
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The Keeping Properties of Confec- 
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(p.57), April. 
NCA _ Convention Stresses Market 
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New Candy Packages Feature Mar- 
ket, (p.31), May. 
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(p.53), Jan. 
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How Candy Packaging Aids Merchan- 
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Sweetest Day Across the Nation, 
(p.68), Oct. 
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How to Defrost Frozen Eggs, (p.58), 
June. 
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Norconidendrin: A New Antioxidant 
for Fats and Oils, (p.24), April. 
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(p.24), Aug. 
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Candy Production Techniques for 
Reducing Costs, (p.37), Dec. 
The Candy Maker and Quality Con- 

trol, (p.12), Sept. 
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How Corn Syrup Color Is Important 
in Candy Producion, (p.29), May. 
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What Store Buyers Want in Packages, 
(p.31), Aug. 
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Candy Clinic’s Summary of 1949 
Analyses (p.74), Dec. 


M 


Maher, Raymond E. 
Candy for Texas Sportsmen Booms 
Sales, (p.28), Oct. 
Martial, Jacques 
How Good Package Design Cuts Costs, 
(p.31), Nov. 
Martin, Dr. L. F. 
New Ingredients for Candy Produc- 
tion, (p.17), Sept. 
Mayhew, James E. 
How to Make Feature Candy Items, 
(p.29), Oct. 
McCoy, H. B. 
$1.3 Billion Annual Candy Sales Fore- 
seen, (p.7), Sept. 
McKay, James G. 
Code Dating Aids Product Control, 
(p.65), Oct. 
Meeker, Edward W. 
How Sugar Reacts in Candy Process- 
ing, (p.24), Nov. 
Miller, Claude R. 
How to Make the Anti-Trust Laws 
Work For You, (p.19), Sept. 
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Newth, A. T. 
Tempering and Cooling of Chocolate 
Coatings, (p.26), Dec. 
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Pulver, Robert H. 
Colors—and How to Use Them in 
Candy Manufacture, (p.20), Oct. 


Shreve, Earl O. 
Businessman Has Weighty Responsi- 
bilities, (Editorial), (p.72), Aug. 

Slater, Lloyd E. 
Automatic Chocolate Process Controls, 
(p.31), Oct. 
Stone, Rex A. 
How to cut Packaging Costs, (p.88), 
June. 
Sullivan, W. R. 
How to Operate A Retail Candy Shop: 
A Manufacturing Retailer Study, 
(p.27), Jan., (p.31), March. 
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